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milk, should be washed and sterilised between the filling and discharging of
the milk. The holder may be filled and discharged either by hand or auto-
matically as desired, and some means of accurately recording the temperature
of the milk is essential.

Distributors treating large quantities of milk daily cannot make satis-
factory use of the " Batch " pasteuriser, as the coupling of several small
holders would not render pasteurisation of large quantities of milk a
commercial proposition.

(b) "Multiple Compartment*' Method. This process is really an ex-
tension of the " Batch" system, the apparatus being provided with several
compartments or tanks which may or may not be housed within one
framework. On account of the large quantities of milk which the bigger
operators require to treat, this larger type of plant has been universally
installed in the bigger dairies, although the method has been superseded to
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FIG. 168.    Modern Low-temperature Pasteurising Plant.
a marked degree by the short-time process. Usually, efficient controls are
provided and operations are fully mechanised in order to obviate any risk of
faulty treatment.
Continuous action is obtained by means of a number of large tanks or
holders coupled in such a way as to ensure that the outflow of treated milk
is continuous. The simplest method in which continuity can be obtained is
by the provision of three holding tanks so arranged that, while the first tank
is being filled, milk is being held in the second, and the third is being
discharged. These three tanks should possess the same capacities, and
the inflow and outflow of milk should be arranged so that it will require
exactly thirty minutes to fill or discharge each tank. This will ensure a
holding period of exactly thirty minutes. There are two major objections
to such a method :
(a)  It may happen that some milk may be held for a longer period than thirty
minutes.
(b)  A period of approximately one hour must elapse from the commence-
ment of operations before the pasteurisation of any one batch of milk is completed.
To overcome these defects it is necessary to provide a sufficient number of